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THE 

COLLECTOR’S 
COOK BOOK 


A crisp, toasty brown square of bread 
is the beginning of a whole new w'orld 
of good eating. In this Collector’s Cook 
Book you will find 100 fabulous recipes; 
tempting appetizers, exciting new hot 
breads, main-dish sandwiches and special 
desserts. To make them you will call upon 
a number of different ingredients: your 
favorite herbs and spices, cheese, fruit, 
eggs and meat. Some are broiled, some 
baked in the oven, some dipped in butter 
and fried. All are deliciously different, 
certain to win the acclaim of your family 
and friends. Why not try them and see? 
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MELBA TOAST 

Cut white bread or other bread into the 
very thinnest possible slices and remove 
crusts. Put bread in a barely warm oven 
untii crisp and slightly browned. Cool and 
store in a tightly closed contamer in cool 
place or refrigerator. 

CROUTONS 

Trim crusts from bread slices and dice 
bread. Sautd in butter until an even brown. 
Or butter slices of trimmed bread, cut in 
dice and brown in moderate oven. 

CHEESE CROUTONS 

3 cups hot Grated Parmesan 

Croutons cheese 

1 teaspoon salt Very finely minced 

1 teaspoon chives or other 

paprika herb 

Drop hot croutons in bag containing re¬ 
maining ingredients and shake until 
croutons are evenly coated. Good with 
hot soup or in Caesar salad. 

DANISH TOAST 

Lightly toast (do not grill) slices of dark 
or whole rye bread equal in thickness, 
spread with Horseradish Butter, page 66. 
Then cover with alternate strips of smoked 
salmon, caviar and herring fillets marS- 
nated in white wine. 



SHRIMP TOAST 

Cover toast rounds with Shrimp Butter, 
page 66t and garnish with a border of 
shelled shrimp tails with a caper in the 
center of each found. 

CRAYFISH TOAST 

Trim crust from Ihin'SlIced white bread. 
Cover with Crayfish Butter, page 66, 
Toast until golden brown. Top with 
cooked, chopped crayfish taiL Cut in small 
triangles or other shapes. 

CAVIAR TOAST 

Cover toast rounds with Caviar Butter, 
page 66. Garnish the edges with a rim 
of softened butter, piped on with a pastry 
bag with a decorating tube. Put fresh 
caviar in the center. 

LEMON TOAST 

Toast 6 slices white bread on one side. 
Cream % cup butter or margarine with 
1 teaspoon lemon juice and 1 teaspoon 
grated lemon rind. Spread on untoasted 
side of bread and broil until golden brown. 
Serve with fish entries. Or add 2 table* 
spoons sugar to mixture, spread and 
broil as directed. Serve as tea toast. 


ANCHOVY TOAST 

Take oval'Shaped toast and spread with 
Anchovy Butter, page 66, Cover with a 
lattice of fillets of anchovy cut the length 
of the toast. Garnish the toast around the 
edges with the separately chopped whites 
and yolks of hard cooked eggs, alternate 
Ing the colors. 

CALLIE TOAST 

Take oval-shaped toast and spread with 
Mustard Butter, page 66. Border the 
edges with a line of finely chopped and 
very red smoked tongue. Garnish the 
middle of each with chopped white ch icken 
meat and in the center, drop a pinch of 
chopped truffle. 

TONGUE TOAST 

Toast slices of bread equal in thickness. 
Garnish with a coating of Mustard Butter, 
page 66 half as thick as the slice. Cover 
the butter with thin slices of very red 
smoked tongue and let the butter harden. 

TOAST BOXES 

Cut stale bread In 2Vs" boxes. Trim off 
all crusts and hollow out center, leaving 
sides of box half an inch thick. Toast in a 
hot oven until delicately browned, but not 
dried. Remove from oven and * rush with 
butter. Fill with any desired filling. 

TWIST TOAST 

Remove crust from fresh bread sliced 
very thin. Spread with thick coating of 
butter. Fold diagonally. Then twist bread 
in a roll and hold togettier with toothpicks. 
Toast on all sides: remove toothpicks and 
serve toast at once. 

TOAST CUPS 

Preheat broiler. Cut crusts from bread 
slices, spread one side with soft butter 
and press buttered side to fit into muffin- 
pan sections. Brush top sides with butter 
and place on a low shelf under the broiler 
until golden brown. Use instead of patty 
shells when serving creamed dishes. 


TOAST FOR GAME 

Remove crusts from slices of stale bread. 
After game has been cooked and removed 
from the pan, heat the remaining fat. 
Saut4 the toast in this fat until crisp and 
brown. (Toast can also be prepared in 
[this manner in the fat used to fry fish.) 

FRIED GARLIC TOAST 

3 tablespoons 
water 

1 tablespoon 
sugar 

Vi teaspoon 
minced parsley 


garlic cloves, 

minced 

tablespoons 

olive oil 

bread fingers 

tablespoons 

vinegar 


Fry gariio lightly in oil. Add bread fingers 
and fry. Mix vinegar, water and sugar 
and boil to a thin syrup. Add parsley and 
pour over the fried bread. 


GARLIC TOAST, ITALIAN STYLE 

Grated Parmesan 
cheese 
Paprika 


1 loaf Italian 
bread 

H S^rlic- 
seasoned oil 

Split loaf of bread lengthwise. With knife, 
I score cut sides crisscross fashion. Brush 
with garlic oil and sprinkle with cheese. 
Put under broiler until golden brown. 
Sprinkle with paprika and cut diagonally 
in serving pieces. 

CELERY-SEASONED TOAST 
TO STORE 


2 loaves day*old 
salty rye or 
french bread 


1 cup butter or 
marprlne 
Celery seed 


Remove ends from bread. Spread cut end 
of loaf thinly with butter. Using sharp 
knife, cut off very thru slice, butter cut 
er^d again and continue until loaves ere 
finished. Put slices on cookie sheets. 
Sprinkle with celery seed and bake in slow 
oven (275’F.) 20 minutes. Edges will 
curl and toast will be golden and dry. 
Store in airtight container in refrigerator 
or cool place and reheat before using. 
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MILK TOAST 

Cut br«ad 3^" thick and toast lightly on 
aach sidt. Spread lightly with butter and 
sprinkle with salt Put In bowl and pour I 
cup hot milk over top^ 

CREAM TOAST 


3 tablespoons 
flour 

H cup cold water 
2 cups scalded 
milk 


Salt to taste 
1 tablespoon 
butter 

4 slices toasted 
white bread 


Make a smooth paste of the flour and 
cold water. Stir into the hot milk until it 
thickens. Cook in double boiler over hot 
water 15 minutes. Add salt and the butter 
and pour over the hot toasted bread. 

FULLED TOAST 

Remove the crusts from a small loaf of 
bread and pull the bread apart into 
irregular pieces with 2 forks. Put in slow 
oven (300*F.) until dry and light brown. 

SESAME TOAST 

3 tablespoons 2 garlic cloves, 

sesame seeds peeled and 

3 tablespoons crushed 

soft butter (optional^ 

or margarine 1 long loaf Italian 

or French bread 

Spread sesame seeds in a pan end brown 
lightly in hot oven (400 "F.>. Combine 
seeds with butter and garlic. Out bread 
in thick slices. Butter each slice. Put in 
hot oven (400* F.) 15 to 20 minutes. 

TOAST LUNCHEONETTES 

Spread hot toast rounds lightly with 
butter. On each round, put a thick slice of 
tomato. Cover the tomato with chopped 
onion and chopped green pepper. Season 
with salt and pepper. Or put on each 
buttered round a slice of American cheese 
and a piece of partially cooked bacon. 
Crisp the bacon under the broiler. 

TEXAS STYLE ONION TOAST 

Put slices of bread on a long shallow 
baking pan or ovenproof dish. Drizzle 
olive oil or vegetable oil over slices and 
brown on one side under broiler. Turn 
slices and top untoasted sides with thinly 
sliced Bermuda onion. Drizzle more oil 
over top and brown under broiler. Sprinkle 
lightly with grated Parmesan cheese and 
return to broiler for a few seconds. Good 
with roast beef or steak. 

HAM AND ASPARAGUS TOAST 


1 can (15 ounces) 
asparagus tips 
B thin slices 
bread, crusts 
reme^ 

Butter or 
margarine 


8 thin slices 
boiled ham 
2 tablespoons 
flour 

% cup light 
cream or 
haff-and-half 
Salt and pepper 


Drain asparagus, reserving cup of the 
liquid. Brush bread lightly on both sides 
with melted butter. Race a slice of ham 
and several asparagus spears on each 
slice of bread and roll up or fold over; 
secure with toothpicks. Bake in hot oven 
<400 "F.") 15 minutes, or until browned. 
Melt 2 tablespoons butter in saucepan 
and blend in flour. Gradually stir in as¬ 
paragus liquid and cream; cook, stirring, 
until thickened. Season with salt and 
pepper. Put toast rolls on a hot platter 
and remove toothpicks. Pour sauce over 
top. Makes 4 servings. 
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FRENCH BREAD TOAST 

Cut French bread into thin slices and 
brush lightly with fat from bouillon. Toast 
in moderate oven (375 *F.). Good with 
hot soup. 

TOWN TOAST 

cup butler or Dash each salt 
margarine and cayenne 

Gruyire cheese Toast rounds 

cup grated Lyons sausage 

Parmesan or cervelat, 

cheese vciy thinly 

2 tablespoons sliced 

cream 

MiK butter, Yz cup grated Gruyire, 
Parmesan, cream and seasonings. Spread 
thickly on toast rounds. Top with thin 
slices of sausage and Gruy^re cheese, 

CHEESE TOAST SPECIAL 


2 tablespoons 
butter or 
margarine 

1^ tablespoons 
flour 

Yz cup milk 

% cup grated 
Switzerland 
Swiss cheese 

3 tablespoons 
dry whito wine 


^ teaspoon 
dry mustard 
1 clove garlic, 
minced 

1 mgg, beaten 
Salt and white 
pepper to taste 
Slices of 
diagonally* 
cut French 
broad 


Melt butter and blend in flour. Add milk 
and cook, stirring, until thick and smooth. 
Cool 15 minutes. Then stir In remaining 
ingredients, except bread. Toast bread on 
one side. Spread untoasted side with the 
cheese mixture, making the layer of 
spread about Va" thick. Put under 
broiler until heated and lightly browned. 

HERBED TOAST 


1 teaspoon each 
finely minced 
chives, chervil 
and tarragon 
14 teaspoon finely 
minced basil 


1 loaf French 
bread 

Yz cup sweet 
butter, softened 
1 tablespoon 
finely minced 
parsley 

Cut bread in slices I*' thick, (kimblne 
butter and herbs, creaming thoroughly 
with a fork. Spread one cut surface of 
each slice with the herbed butter, spread¬ 
ing it welt to the edges. Bake 10 minutes 
in very hot oven (450*F.). One large 
clove of garlic, minced, can be added to 
herbs before creaming with butter, tf dry 
herbs ere used, use half the amounts and 
soak them In a littie vermouth, white wine 
or water 10 minutes. Squeeze out extra 
moisture before mixing with butter. 



























llAftUG TOAST CHUNKS 


RAISIN SCRAMBLE TOAST 


Slice loef of ItaNan or French bread into 
2" slices. Brush generously with gaiiic 
oil end toast on both sides^ Sprinkle well 
with grated Parmesan cheese. Serve warm 
in napkin4jned breadbaskets 


BASIC FRENCH TOAST 


2 eggSr beateii 
slightly 
^ cup milk 
teaspoon salt 


8 slices white 
bread 
Butter or 
margarine 
Sugar 


Combine eggs, mitk and salt. Dip bread in 
this mijclure and brown each side on well- 
buttered griddle or skillet. Serve hot, 
sprinkled with sugar. 


TOASTIES 


12 to 14 thin 
slices while 
bread, crusts 
removed 
14 cup chopped 
cooked ham or 
bacon 


r^up Honey 
Butter, page 6G 
tablespoons 
chili sauce 
Sweet pickles or 
gherkins 


Toast one side of bread slices. Cut each 
slice in 4 squares. Mix remaining in¬ 
gredients, except pickles. Spread on un¬ 
toasted side of bread and toast lightly 
under broiler. Garnish each square with 
a thin strip of pickle. 


ISLAND TOAST WITH BACON 


2 eggs 

1 cup pineapple 
fuice 

teaspoon salt 
4 slices stale 
bread, thick 


B slices bacon 
4 slices drained 
pineapple, 
cut in halves 


Beat eggs until light, stir in pineapple 
|uice and salt. Dip the bread in mixture 
and soak well. Saut^ bacon and set aside 
on hoi platter. Fry the bread in the bacon 
drippings until browned on both sides. 
Remove bread to platter with bacon. 
Sautd pineapple in the bacon drippings. 
Garnish platter with bacon and pineapple. 
Makes 4 servings. 


CHOPPED BEEF TOAST 


y2 pound chopped 
bMf 

% teaspoon onion 
salt 

teaspoon 

monosodium 

glutamate 


4 slices white 
bread 

2 tablespoons 
butter or 
margarine 


Mix first 3 ingredients. Spread bread 
with half the butter and toast on one side. 
Spread untoasted side to edges with the 
chopped beef; dot with remaining butter 
and broil 5 or 6 minutes. Makes 2 serv¬ 
ings as a luncheon dish or snack. 


QOLDENROD TOAST 


4 eggs, hard- 
cooked 
2 cups white 
sauce 


6 to 8 slices 
white bread, 
toasted 
Parsley 


Separate yolks and whites of eggs and 
chop whites. Add whit^ to the sauce. 
Heat thoroughly and pour over toast. 
Sprinkle with riced egg yolks and garnish 
with parsley. Makes 3 or 4 servings. 


ECO AND CHEESE TOAST 

Make well-seasoned scrambled eggs. Toast 
one slice of bread for each serving and 
spread with chutney or tomato ketchup. 
Heap the scrambled eggs on the toast 
and cover thickly with grated Cheddar 
cheese. Put under broiler to brown lightly. 
Sprinkle with chopped parsley or garnish 
with narrow strips of green pepper aU 
ternating with strips of pimiento. 




S slices day-old 
raisin bread 
Butter or margarine 
5 eggs 


^ cup half-and- 
half or milk 
1 teaspoon 
seasoned salt 


Toast raisin bread until dry and golden 
brown. Butter each slice, then cut In small 
cubes; shake off excess crumbs. Beet eggs 
lightly with half-and-half end salt. Heat 2 
tablespoons butter in large skllJet. Add 
eggs and cook over low heat, stirring oc- 
caslonatly, until creamy and eggs begin to 
thicken. Add toast cubes. Stir gently Just 
until set, but still moist. Makes 6 servings. 


FRENCH CHEESE TOAST 


pound grated 
or minced 
Cheddar cheese 
14 teaspoon salt 
Dash cayenne 
% cup milk 


3 tablespoons 
butter or 
margarine 
Basic French 
Toast, 
without the 
sugar 


Mix first 5 ingredients and stir over very 
low heat until smooth. Spread on browned 
French toast. Arrange on shallow oven¬ 
proof platter and put In 350'F, oven to 
brown lightly. Sprinkle with chopped 
chives, if desired. 


EG0-ON-HAM TOAST 


2 boxes (10 
ounces each) 
frozen chopped 
spinach 
4 slices bread 
2 teaspoons 
horseradish 


I teaspoon 
prepared 
mustard 
4 eggs 
can 

chopped ham 
Paprika 


Cook and drain spinach and keep hot. 
Toast bread on one side. On untoasted 
sides, spread horseradish and mustard, 
mixed together. Poach eggs. Cut ham in 
4 slices and trim toast to fit slices. Top 
toast with ham and broil 5 minutes. Put 
on hot platter and top each with a 
poached egg. Sprinkle with paprika and 
surround with spinach. Makes 4 servings. 


FRIED TOAST WITH 
ANCHOVIES 


^4 pound 
Mozzarella 
cheese, sliced 
thin 

8 anchovy fillets 
16 slices bread, 
14" thick, from 
long French 
loaf 


^ teaspoon 
pepper 
14 cup flour 
2 eggs, beaten 
Olive oil 


Put a slice of Mozzarella and I anchovy 
fillet on each of 8 slices of bread. Sprinkle 
with pepper and cover with another slice 
of bread. Dip In cold water and roll in 
flour. Then dip in beaten egg and fry in 
olive oil until golden brown on each side. 
Makes 4 servings. 


PUFFED TOAST SQUARES 


^ pound Cheddar 
cheese, softened 
^ cup butter Of 
margarine, 
softened 
Mustard 
Curry powder 


Caraway or celery 
seed 

Salt and pepper 
or paprika 
White bread, cut 
In IW* 


Biend cheese, butter and seasonings. 
Cover bread cubes with the cheese spread. 
Keep chilled until ready for use. on 
baking sheet and put in moderate oven 
(375 ®F0 until browned and puffed. 

Note Any of the following seasonings are 
also delicious creamed with the butter: 
chill powder, dill seed, grated lemon rind, 
parsley or pimiento. 
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QINGERED FINCAPPLE TOAST 
ROLL-UPS 


1 can (9 ounces) 
crushed 
pineapple 
cup pineapple 
syrup 

Z teaspoons 
finely chopped 
candied ginger 


cup milk 
2 eggs, beaten 
8 slices white 
bread 

Butter^ drippings 
or vegetable oil 
Vi cup sifted 
brown sugar 


Drain pineapple and reserve Vj cup 
syrup. Mix ginger and drained pineapple. 
Combine pineapple syrup and milk, add 
eggs. Dip each bread slice in egg mixtureT 
turning to coat both sides. Grill or pan-fry 
bread on both sides In hot fat. Spread 
each slice with about 2 tablespoons 
ginger^pineapple mixture and roll up, 
Jelly-roll fashion. Roll in brown sugar and 
serve at once. Makes 4 servings. 


PEARUT-8UTTER CORDON 
RLEU TOAST 


2 eggs, slightly 
beaten 
cup milk 
12 slices while 
b^'ead 
Butter or 
margarine 
Va cup crunchy 
peanut butter 


6 slices cooked 
ham 

3 bananas, sliced 
Vi cup marsh¬ 
mallow cream 
Vegetable oil 
Strawberry jam 
or maple syrup 


Combine beaten eggs and milk. Spread 6 
slices of bread with butter, then with 
peanut butter; top each with slice of ham 
and a few banana slices. Spread remain¬ 
ing 6 slices of bread with marshmallow 
cream; put on bread, marshmallow side 
down. Dip bread in egg-milk mixture and 
brown on both sides in hot oil in skillet 
or on griddle. Serve hot with strawberry 
jam or maple syrup. Makes 6 servings. 


HAM AND CHEESE ON 
TOMATO TOAST 


1 cup condensed 
tomato soup 
Yi cup water 
3 eggs 

12 slices white 
bread 


Butter, bacon fat 
or vegetable oil 

6 slices Swiss 
cheese 

S slices boiled 
ham 

Prepared mustard 


Beat soup with water and eggs. Dip bread 
into mixture and brown in fat. Put toast 
together with cheese, ham and mustard 
to make 6 sandwiches. Serve hot. 


FLEMISH TOAST 

Soak Melba Toast, page 60, in warmed 
milk, sweetened to taste and flavored 
with a little orange extract. When bread 
is thoroughly moistened but not broken, 
dip each slice in beaten egg, sweetened 
lightly. Brown bread in hot butter or 
margarine and serve sprinkled with 
brown sugar. 


GOLDEN WEST TOAST 


Vi teaspoon 
nutmeg 
8 slices bread 
Butter or 
margarine 
1 cup brown 
sugar, packed 

Beat egg yolks with half*and‘half. Grad¬ 
ually beat in Vi cup orange juice. Add 1 
tablespoon grated rind, the salt and nut¬ 
meg, Dip each bread slice Into egg mix¬ 
ture and grill or pan-fry in hot butter until 
golden, not browned. In saucepan mix 
brown sugar, Vi cup orange juice and 2 
teaspoons grated rind. Bring to boil and 
simmer 5 minutes. Serve as sauce for 
toast. Makes 4 servings. 


6 egg yolks 
Y 2 cup half-and- 
half or milk 
Orange juice 
Grated orange rind 
Dash salt 






PEANUT MOUNTAIN TOAST 


Unsliced white 
bread 

1 cup peanut 
butter 


Vi cup honey 
Butter or 
margarine 


Slice bread in 12 slices, each about Vi" 
thick. Trim crusts from bread and cut 
bread In half as for finger sandwiches. 
Mix peanut butter and honey. Spread on 
half the bread slices and top with the 
other half. Brush top and bottom with 
butter and toast ur^der the broiler. 


RUM-BUTTER TOAST 

% cup butter 1 tablespoon rum 

V4 confeC‘ 6 slices bread 

tioners' sugar 

Cream first 3 ingredients. Spread on 
bread and broil 1 minute, or until lightly 
browned. Gut in triangles to serve. 


CHEESE TOAST ROLL-UPS 


2 cups soft sharp 
cheese, grated 
If necessary 
V4 teaspoon salt 
Dash cayenne 
1 teaspoon 
prepared 
mustard 


3 tablespoons 
cream 
Thin slices 
white bread, 
crusts removed 


Combine all ingredients, except bread, 
and stir to a smooth paste. Spread on 
bread and roll the slices. Secure with 
toothpicks. Put on baking sheet and bake 
in hot oven (400*P.) until cheese is 
melted. Remove toothpicks and serve 
roll-ups piping hot. 


BREAD-STICK CHEESE TOAST 


Unsllced fresh 
white bread 
1 egg 

1 tablespoon 
melted butter 


American cheese, 
finely grated 
Salt and cayenne 
or paprika 


Remove crusts from bread; cut bread 
in sticks. Beat egg and melted butter and 
roil bread in this mixture. Then roll in 
cheese and seasonings. Toast sticks on a 
greased baking sheet in moderate oven 
(375 *F,) until the cheese is melted. 


BACON-CHEESE TOAST 

8 lean bacon Butter 

strips, minced Sliced white bread 

Yi pound mellow 
Cheddar cheese, 
grated 

Add minced bacon to grated cheese and 
blend well. Spread on lightly buttered 
bread. Broil on baking sheet until cheese 
is melted. 


DEVILED TOAST 


2 tablespoons 
butter or 
margarine 
V4 teaspoon 
cayenne 


1 teaspoon 
mustard 

1 teaspoon pickle 
relish 

Hot toast rounds 


Mix first 4 ingredients and spread on hot 
toast. Good, too, topped with sliced 
cooked sausage or broiled kidney. 


TOMATO-SOUP TOAST 


2 eggs 

Yi teaspoon salt 
V 4 teaspoon 
paprika 

Yz cup condensed 
tomato soup 


6 slices bread 
Butter or drippings 
ParsJey or chives, 
minced 


Beat first 4 ingredients until tight. Dip 
bread in this mixture and saute in hot 
butter or drippings until browned. Serve 
sprinkled with minced parsley or chives. 
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PEAR CHCESe TOAST 

Pr*h«t broiler, ptn ind rack wfitil 
tlizzj^nf hot Then bmih sticecf bread on 
both tides with melted butter or mar¬ 
garine. Top with slices of process Cheddar 
cheese and drained, small canned pear 
halvesp tinted with a tittle red food color¬ 
ing. Put on hot broiler rack about 5" 
from heat. Broil untit toasted (2 or 3 
minutes). Good with pineapple rings, too. 



1 loaf unslieed 
raisin bread 


JAM TOAST 

I Melted butter 
I Jam or preserves 


4 to 6 sheas 
stale bread, 
thick 

Warm applesauce 


Remove crust from all sides and cut bread 
In 2" cubes. Brush butter on all sides 
but bottoms of cubes. Make a cut in top 
of each cube and insert 1 teaspoon pre¬ 
serves or jam. Bake In greased shallow 
pan In hot oven (400* F.) until brown, 
Delicious If drizzled, while piping hot 
with confectioners* sugar-and^water glaze. 

PRALINE TOAST 


% cup finely 
chopped paeans 
12 thin slices 
white bread 


1 cup brown 
sugar, packed 
cup melted 
butter or 

margarine 

Mix brown sugar and butter, add pecans 
and blend thoroughly. Spread mixture on 
bread and brown in hot oven (400* F,> 5 
to 10 minutes. 

ANQEL TOAST 

Cut angel shapes from sliced white bread, 
using cookie cutters. Dip In sweetened 
condensed milk, then sprinkle with flaked 
coconut or chopped nuts. Bake on greased 
cookie sheet In moderate oven (350 *F.) 
for 10 to 15 minutes. 

HONET PECAN TEA TOAST 

Spread white bread with butter, then with 
honey. Sprinkle with crushed pecans and 
broil until browned. Top each with a tiny 
dab of red jelly. Delicious with after¬ 
noon tea or a fruit salad plate. 

MAPLE-NUT TOAST 

Prepare bread as for Honey Pecan Tea 
Toast using maple syrup instead of honey. 
Or butter toast, spread with shaved maple 
sugar, add nuts and broil. 

WAFFLE TOAST WITH 
CINNAMON-NUT TOPPING 

Butter or % cup milk 

margarine Dash salt 

8 slices white Sugar 

bread Cinnamon 

1 egg, slightfy Chopped nuts 

beaten 

Spread butter lightly on bread. Mix egg. 
milk and salt. Dip each bread slice In 
egg-milk mixture. Drain, then put in 
heated waffle Iron. Bake until golden 
brown. Serve hot with mixture of sugar 
and cinnamon, and chopped nuts. 

APPLE FRENCH TOAST 




1 egg, slightly 
beaten 

1 cup milk 
y 4 tesipoon salt 

2 tablespoons 
sugar 

Combine first 4 Ingredients. Dip bread In 
the mixture and soak well. Cook on weli^ 
greased griddle or In skillet, browning 
one side, then the other. Serve hot with 
warm applesauce. Makes 2 or 3 servings. 
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RUM-CINNAMON TOAST 
STICKS 


or 

% cup 

confeettonen* 

sugar 

% cup brown 
sugar, packed 
1 tablespoon 
cinnamon 


% cup milk 
taaspoon salt 
Butter, margarine, 
bacon fat 
or vegetable oil 


White bread, 
unsllced 
Rum 

Butter or 
margarine, 
melted or 
creamed 

1 part cinnamon, 

3 parts granu- 
latod sugar 

Cut bread In slices. Then cut slices 
In y^" strips. Sprinkle with rum. Dip 
strips in butter and roll in either of the 
mixtures. Toast strips on 4 sides or put 
in hot oven (400* F.) for 8 minutes. 
These are especially good put together 
with applesauce. 

ORANGE-HONEY RAISIN TOAST 

spread raisin bread with butter and put 
under the broiler. When lightly browned, 
spread with mixture of 3 tablespoons 
grated orange rind and ^ cup honey. 

APPLE-RAISIN-NUT TOAST 

8 slices raisin or 
rats In-cinnamon 
bread 

Apple butter 
Chopped pecans 
or walnuts 
Brown sugar 

Beat eggs, mtik and salt. Heat skillet or 
griddle and cover lightly with butter. Dip 
bread slices In egg mixture, turning to 
coat both sides. Brown at once in hot but' 
ter and remove. Spread with apple butter 
and sprinkle with chopped pecans or wal¬ 
nuts and sifted brown sugar. Makes 4 
hearty servings. 

CINNAMON TOAST D£ LUXE 

X-pound loaf 
fresh white 
bread 

1 cup butter 
or margarine 

Cut slices of bread diagonally. Saut^ half 
slices slowly, 2 or 3 at a time, adding 
butter gradually until each piece fs golden 
brown on each side, but not dark. Remove 
slices from skillet and drop in a clean 
brown paper bag containing a mixture 
of sugar and cinnamon. Shake gently and 
serve warm. Makes 24 to 32 pieces. To 
pick up less sugar, put toast on a paper 
towel to dry for a minute after browning 
in butter. 

Note For variety, combine sugar and cin¬ 
namon and add a little water to make a 
paste. Dip bread in paste and saut4 in 
butter until browned. The sugar and butter 
caramelize and give the toast a delicious 
crisp crust. Serve while hot. 


1 cup fine granu¬ 
lated sugar 
1 tablespoon 
cinnamon 
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SALT STICKS 

Cut slk^d white bread in i^-inch strips. 
Brush with melted butter or margarine. 
Toast in hot oven (400’F.) 8 to 10 min* 
uteSp or until lightly browned. Sprinkle 
with coarse sait 


TOASTED ROUNDS AND STICKS 

Cut white bread with a doughnut cutter 
Cut any kind of dark bread in sticks. Toast 
in oven until lightly browned. Put sticks 
through holes in rounds. Serve hot with 
butter or margarine. 


FLUFFED COGNAC TOAST 


Unslioed white 
bread 
2 egga 
1 cup milk 
Vi cup cognac 


% cup butter 
or margarine 
3 tablespoons 
sugar 


Cut 6 slices of bread thick; trim off 
crusts. Beat together eggs, milk and 
cognac: soak bread 5 minutes in this 
mixture. Melt butter In skillet: brown one 
side, turn and sprinkle with the sugar. 
Brown underside. 


MARSHMALLOW CHEESE 
TOAST 


Sliced white bread 
Butter or 
margarine 


Sliced American 
cheese 

Marshmallows, 

halved 


Trim crusts from bread and butter bread 
lightly. Cut cheese so it will not quite 
cover bread. Top bread and cheese with 
mdrshmallows. Broil until cheese Is 
melted and marshmallows are lightly 
browned. (A favorite with children.) 


PINEAPPLE FINGER TOAST 


Unsliced white 
breed 

Pirveappfe spears, 
drained 


Brown sugar and 
cinnamofi 
(3 parts sugar, 
1 part 
cinnamon) 
Butter or 
margarine 


Remove crusts and cut bread in strips 
3" long X wide and IVi'^ thick. 

Toast on 3 sides. Put strips on baking 
sheet with untoasted side up, laying pinO' 
apple stick on top. Sprinkle well with 
mixture of brown sugar and cinnamon. 
Dot with butter. Brown under broiler. 


BAGON-FiQ TOAST 


2 eggs, beaten 
% cup milk 
Vi teaspoon salt 
e slices white 
bread 

Butter, bacon fat 
or vegetable oil 


pound <12 thin 
slices) Canadian 
bacon 

1 can (1 pound, 
15 ounces) 
kadota figs 
5 sprigs fresh 
mint 



PEACH PUDDING TOAST 


1 package vanilla 
flavor pudding 
and pie filiing 

2 eggs 

1 cup milk 
% teaspoon 
ground 
cardamom 


$ slices white 
bread 

Butter, bacon fat 
or vegetable oil 
1 package frozen 
peaches, thawed 
1V4 teaspoons 
lamon juice 



Combine pudding mix, eggs, milk and 
cardamom. Dip bread slices in mixture 
and brown in fat on griddle or in skillet 
Mix peaches and lemon juice and serve 
over toast Makes 4 servings. 

Note Juice from peaches can be mixed 
with 1 teaspoon of cornstarch, and cooked 
until thick. Cool and combine with peach 
slices mixed with lemon Juice, 


CINNAMON ORANGE TOAST 


2 eggs 
% cup milh 
^ teaspoon finely 
grated orange 
rind 


teaspoon 
cinnamon 
B slices white 
bread 
Butter Of 
margarine 


Beat eggs, milk, rind and cinnamon. Dip 
bread In mixture, one slice at a time, and 
brown at once In butter. Serve with 
Orange Brandy Butter, page 6S. 


HONEY CINNAMON TOAST 

Toast bread slices on one side and butter 
untoasted side. Spread buttered side with 
honey end sprinkle cinnamon over top. 
Put slices in broiler until bread is 
browned and topping Is well blended. 


SOUR-CREAM DATE TOAST 



1 cup dairy sour 
cream 

1 cup chopped 
fresh dates 
12 slices v^ite 
bread 


2 eggs 
cup milk 
Dash salt 
Bacon fat 
12 crisp bacon 
slices 


Mix sour cream and dates. Spread on 6 
slices bread and cover with remaining 6. 
Beat eggs with milk and salt. Dip bread 
in mixture and brown on both sides In 
bacon fat. Serve hot with crisp bacon 
slices. Makes 6 servings. 



APRICOT HONEY TOAST 


2 eg^p beaten 
% cup apricot 
nectar 
Honey 


8 siices white 
bread 

Butter^ bacon fat 
or vegetable oil 


Combine eggs, apricot nectar and 2 ta^ 
blespDons honey In bowl. Dip each bread 
slice in apricot mixture, turning it to coat 
both sides. Grill or pan-fry bread on both 
sides in hot butter. Serve with honey. 
Makes 4 servings. 


Combine eggs, milk and salt in a bowl. 
Dip each bread slice in egg mixture, turn¬ 
ing to coat both sides. Grill or pan-fry 
bread on both sides in hot fat. Cook 
bacon as desired. Drain figs and cut In 
half. To serve, arrange toast on serving 
platter and put 2 slices cooked bacon on 
each slice. Top bacon with 5 or B fig 
halves, one overlapping the other. Garnish 
figs with a sprig of mint. Makes 6 serv¬ 
ings as a luncheon dish. 



ROLLED MARMALADE TOAST 

Sliced white Marmalade {any 

bread favorite) 

Butter or 
margarine 

Cut cruste from bread and spread slices 
with butter, then with marmalade. Roll 
slices and secure with toothpicks. Put on 
baking sheet and toast under broiler. Turn 
to brown evenly. 
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BANANA TOAST 


2 bananas, sliced 
4 slices buttered 
toast 


2 tablespoons 
brown sugar 
Salt 


Arrange banana slices on toast and sprint 
Kle with brown sugar end salt. Broil; 
watching carefully, until banana cooks and 
sugar bubbles. Makes 4 servings. 


BRAQOING BANANA TOAST 


2 eggs, beaten 
% cup milk 
teaspoon 
nutmeg 
^4 cup butter 
or margarine 


a slices white 
bread 
3 medium 

bananas, sliced 
Maple syrup 


Combine beaten eggs, milk and nutmeg. 
Melt butter in skillet or on griddle. Dip 
each bread slice in egg mixture, turning 
to coat both sides. Pan-fry or grill bread 
on both sides in hot fat. Arrange a layer 
of sliced bananas on 4 slices of toast. 
Cover bananas with a second slice of 
toast. Serve with maple syrup. Serves 4. 


CARAMEL-CARDAMOM TOAST 


16 slices bread 
1 cup brown 
sugar, packed 
^ cup butter or 
margarine 


^4 teaspoon 
ground 
cardamom 


Toast bread on one side, remove crusts 
and spread untoasted side generously 
with mixture of remaming ingredients. 
Toast spread side in broiler until bubbly 
and brown. Cut in fingers before serving. 


CHOCOLATE CINNAMON TOAST 


14 cop 
unsweetened 
cocoa powder 
cup butter or 
margarine, 
melted 


1 teaspoon 
cinnamon 
5 tablespoons 
sugar 

Crisp white toast 


Combine all ingredients, except toast, 
and blend well. Spread on hot, crisp- 
toasted white bread. 


SPICED MARMALADE TOAST 


1 loaf French 
bread, about 
12" long 
Vi to Yz cup 
soft butter 
or margarine 


cup orange 
marmalade, 
apricot or 
cherry preserves 
Cinnamon 


Cut bread in 1" to IVz" diagonal slices. 
Spread generously with butter, then with 
marmalade. Sprinkle cinnamon over top. 
Put slices, marmalade side up, in shallow 
pan and bake in hot oven <400* F.) until 
edges are crisp. 


DUTCH RASPBERRY TOAST 


12 slices stale 
bread without 
crusts 

Vi cup butter 
or margarine 


Raspberry sauce 
Cinnamon 
1 cup heavy 
cream, whipped 


Saut^ bread in the butter. Pour some of 
the raspberry sauce over a layer of cooked 
bread. Sprinkle with cinnamon. Cover with 
another layer of the fried slices of bread, 
pour some sauce over it and contir^ue in 
this way until toast is used. Let stand 
several hours at room temperature. Serve 
with whipped cream. Makes 4 servings. 



BUTTERS FOR TOAST 





Nonsweet ones for appetizers or meat 
accompaniments, and three sweet ones 
for dessert or tea toast. 

Anchovy Wash 12 to 15 salt anchovies 
in cold water and dry them thoroughly. 
Remove the fish from the bones, pound 
smoothly with cup butter and rub 
through a fine sieve. Chill. (Car^ned an^ 
chovies can be substituted for the salt 
fish, if preferred.) 

Caper Mix % cup soft salt butter and 2 
tablespoons minced capers. Chill. 

Caviar Mix V* cup soft salt butter, 2 tea¬ 
spoons caviar, V4 teaspoon grated onion 
and a few drops lemon juice. 

Chive Mix Y 4 cup soft salt butter and 2 
tablespoons minced chives. Chill. 

Crayfish Found Yz cup cooked crayfish 
with cup soft salt butter. Rub through 
a fine sieve; ehilJ. 

Garlic Mix Va cup soft salt butter and 2 
crushed garlic cloves; chill. 

Horseradish Mix 2 tablespoons soft salt 
butter and 1 tablespoon freshly grated 
horseradish. Use at once as this turns 
dark on storage. 

Lemon Mix 3 tablespoons soft salt but¬ 
ter, 1 teaspoon lemon juice, teaspoon 
grated lemon rind and 1 teaspoon minced 
parsley: chill. 

Mustard Mix 3 tablespoons soft sweet 
butter, 1 teaspoon minced onion and 1 
tablespoon prepared mustard: chill. 

Nut Butter Mix Y* cup sweet butter and 2 
tablespoons finely minced salted nuts. 
Olive Butter Mix Va cup soft sweet butter, 
2 tablespoons chopped olives and a feW 
drops onion Juice. 

Paprika Mix 3 tablespoons soft sweet but¬ 
ter, 2 teaspoons paprika and Vz teaspoon 
onion juice; chilL 

Samsoe Mix 2 tablesjpoons each soft salt 
butter and grated Samsoe cheese: chill. 
Shrimp Pound Yi cup cooked shrimp 
with Y 2 cup soft salt butter. Rub through 
a fine sieve; chill. 

Honey Cream Yz cup sweet or salt butter 
and 1/4 cup to I cup honey. Chill. 

Orange Cream Yz cup salt or sweet but¬ 
ter, cup packed brown sugar, 2 tea¬ 
spoons grated orange rind and 2 tea¬ 
spoons orange juice. Chill. Chopped nuts 
can be added, if desired. 

Orange^Brandy Cream cup salt or 
sweet butter, Yz cup sifted confectioners' 
sugar, Yz teaspoon grated orange rind, 
1 tablespoon orange (or plain) brandy. 
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